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Dinner Menus




Grand Buffet Dinnel

All Dinner Buffets are Served with Freshly BreweduBmet Coffee, Gourmet Hot Tea, and Iced W
A Minimum of 50 People is Requir on All Dinner Buffets
If Minimum is Not Met an Additional $5 Per PersonlMée Chargec

THE CELEBRATION $59
$75 Chef Carver per hour

Antipasti Display

Sliced Prosciutto Ham, Sopresatta apar8st Chorizo Sausages
Artisan Cheeses, Roasted Asparaguset Olives, Artichoke
Peppadews, Marcona Almonds, Crostinis

Salad Station
Casa Monica Greek Salad with Balsamic Vinaigretig Beta Chee
Iceberg Wedge with Raisins, Walnuts, Shredded MetizaCheese and Creamy Ranch Dres

Sliced Fresh Fruit Display
Golden Ripe Pineapple, Honey Dew Melons, Cantalddel®ns, Grapes, and Chef’'s Selection of Assortmks8na
Berries

Mediterranean Salmon Filet
Salmon Filet with Spanish and Greek Olives, FetagSk, Tomatoes and Banana Peppers with Basme

Whole Roasted Tom Turkey
Dijon Mustard Cream Sauce and Cranberry R

Center Cut Pork Medallion
Pork Medallions Served with Saffron Sauce and @ita®il

Ratatouille
Assorted Roasted Vegetables

Dauphine Potatoes
Sliced Yukon Potatoes Baked with @ne and Asiago Chee

Casa Monica Signature Bread Basket
Assortment of Rolls and Whole Baked Bre

The Five Buffet
Chef's Selection of Five Assorted Desserts, CakesPae:

All menu items are subje to a 22% service charge arfh Gtate sales tay
All prices are per person, plus tax and gratuitjess otherwise noted. Prices subject to cha
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THE MANSION $69

Seafood Station
All Seafood Selections Served with CockSauce, Citrus Selection and Crackers
Chilled Jumbo Shrimp, Crab Legs and Texas FarmedaBystet

Salad Station
Iceberg Wedge with Olive Pesto, Shredded Mozza@itleese and a Caesar “Spla
Fresh Tomato and Mozzarella Stack with Basil F

Sliced Fresh Fruit Display
Golden Ripe Pineapple, Honey Dew Melons, Cantalddelns, Grapes, and Chef’'s Selection of Assortmk8na
Berries

Chicken and Mushroom Ragout
Grilled Chicken with a Truffle Oil and Mushroom &

Baked Mahi Mahi
Baked Mahi Mahi wit Saffron Shrimp Rago

Herb Crusted Loin of Pork
Pork Tenderloin with Whole Grain Mustard Sa

Ratatouille
Assorted Roasted Vegetables

Dauphine Potatoes
Sliced Yukon Potatoes Baked with Cream and AsialgeeS

Casa Monica Signature Bread Basket
Assortment of Rolls and Whole Baked Bre

The Seven Buffet
Chef's Selection of Assorted Desserts, Cakes ags
Dark and White Chocolate Fondue Served with Fresiw®errie

All menu items are subje to a 22% service charge arfh Gtate sales tay
All prices are per person, plus tax and gratuitjess otherwise noted. Prices subject to cha
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THE GRAND BOHEMIAN $79

Antipasti Display

Sliced Prosciutto Ham, Sopresatta apdr8st Chorizo Sausages
Artisan Cheesefoasted Asparagus, Greek Olives, Artichc
Peppadews, Marcona Almonds, Crostinis

Seafood Station
All Seafood Selections Served with Cocktail Sa@igus Selection and Crack:
Chilled Jumbo Shrimp, Crdkegs and Texas Farm Raised Oys

Salad Station

Fresh Tomato and Mozzarella Salad

Casa Monica Greek Salad with Balsamic Vinaigretie Beta Chee

Iceberg Wedge with Raisins, Walnuts, Shredded MetlzaCheese and Creamy Ranch Dres
Traditional Caear Salad with Asiago Cheese, Stone Baked Crousmtsa Blue Cheese “Show

Sliced Fresh Fruit Display
Golden Ripe Pineapple, Honey Dew Melons, Cantalddeens, Grapes, and Chef Selection of Assc
Seasonal Berries

Chicken Picatta
Battered Chickemwith Cheese and Egg Crust with a Lemon and Capace

Broiled Florida Grouper
Broiled Florida Grouper with Crab Rag

Fire Grilled Beef Tenderloin
Served with Balsamic Demi Glaze

Ratatouille
Assorted Roasted Vegetables

Dauphine Potatoes
Sliced YukonPotatoes Baked with Cream and Asiago CF

The Ten Buffet
Chef's Selection of Assorted Desserts, Cakes amt
Dark and White Chocolate Fondue Served with Fresdw®errie

All menu items are subje to a 22% service charge arfh Gtate sales tay
All prices are per person, plus tax and gratuitjess otherwise noted. Prices subject to cha
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THE CASA MONICA $89
$75 Chef Carver per hour

Spanish Tapas Station
Marinated Asparagus with Prosciutto, Seafood Ceviche, @bdBiausage with Roasted Peppers and Almonds, Aked
and Cherry Tomatoes, Marinated Manchego Chees®bwek, Spanish Bruschetta with Olive Oil and Adgadsami

Sliced Fresh Fruit Display
GoldenRipe Pineapple, Honey Dew Melons, Cantaloupe Mel@napes Assorted Seasonal Bertr

The CheeseLovers
Baked Brie with Puff Pastry and &ssortment of Diced, Sliced and Whole Gourmet anthBstic Cheeses Served w
Crackers, Toasted Baguette and Grapes

Seafood Station
Chilled Jumbo Shrimp, Crab Legs anelxis Farm Raised Oystewith Cocktail Sauce, Citrus Selection and Crac

Salad Station

Fresh Tomato and Mozzarella Salad, Casa Monicak@akad with Balsamic Vinaigrette and Feta Che
Iceberg Wedge with Raisins, Walnuts, Shredded Me#aaCheese and Creamy Ranch Dres
Traditional Caesar Salad with Asiago Cheese, SBaked Croutons, and a Blue Cheese “Sho

Whole Roasted Prime Rib
Creamy Horseradish and Au Jus

Herb Crusted Loin of Pork
Pork Tenderloin with Whole Grain Mustard Sa

Petite Lump Crab Cakes
Lump Crab Cakes with Saffron Aioli on a Corn Re

Ratatouille
Assorted Roasted Vegetables

Dauphine Potatoes
Sliced Yukon Potatoes Baked with Cream and AsialgeeS

Casa Monica Signature Bread Basket
Assortment of Rolls and Whole Baked Bre

The Ten Buffet
Chef Selection of Assorted Desserts, Cakes and Pak and White Chocolate Fondue Served with F8&tswberrie

All menu items are subje to a 22% service charge arfh Gtate sales tay
All prices are per person, plus tax and gratuitjess otherwise noted. Prices subject to cha
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A |la Carte Dinne

All Dinner Collections are Serdewith Freshly Brewed Gourmet Coffee, Gourmet He&,Ticed Water and Bread Sen
APPETIZER COLLECTION (Select One)

Mini Baked Brie $6
Served with Toasted Baguette with Apple and Cragt@hutne

Wild Mushroom Risotto $8
Traditional Arborio Risdb with Wild and Domestic Mushroot

Sashimi Trio $9
Traditional Japanese Sashimi Platter with Tunan8a] and Shrimp Served with Wakami Salad, Picklegdy& anc
Wasabi

Sesame Seared Scallop $9
With a Spicy Peanut Sauce

Island Spiced Lump Crab Cake $10
Homemade Lump Crab Cakes with Lemon and Mustartl 8&rved with a Spinach Sa

Beef Carpaccio $10
Raw Marinated Omaha Beef Tenderloin with an Olind un Dried Tomato Pesto, Asiago Cheese Breag @nd
Truffle Oil

Crab and Shrimp Duo $12
Jumbo Black Tiger Shrimp and Crab Cake Served avittorseradish Basil Pesto and Asian Tomato Redh

Jumbo Shrimp Cocktail $12
Black Tiger Shrimp Served with a Cilantro and Li@ecktail Sauce on a Seaweed S

All menu items are subje to a 22% service charge arfh Gtate sales tay
All prices are per person, plus tax and gratuitjess otherwise noted. Prices subject to cha
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SOUP COLLECTION (Select One)

Tomato and Basil Bisque $4
Creamy Tomato Soup with Fresh Basil and Italianbis

Potato Leek $5
Creamy Potato Soup with Swiss Cheese and Baco

Chicken and Rice $5
Chicken Bouillon with Long Grain Rice, Sliced Chezkand Root Vegetab

Cream of Mushroom $6
Shitake, White and Portabella Mushrooms with Thymeé Oregan

Minorcan Clam Chowder $6
Traditional Chowder with Rendered Smoked Baconat®ets and Jalapeno Pepj

Minestrone $6
Chicken Stock Soup with Sliced Penne Pasta, Velgst@nd Served with Shredded Asiago Ch

Thai Coconut and Crab Bisque $7
Ginger and Fresh Herbs

Spicy Lobster and Shrimp Broth $7
Lemon Grass, Black Tiger Shrimp and Asian Glassdiax

SheCrab $7
Creamy Crab Bisque with Sherry and Lump (

Lobster Bisque $9
Creamy Lobster Broth Finished with Brandy and Clezppobste

All menu items are subje to a 22% service charge arfh Gtate sales tay
All prices are per person, plus tax and gratuitjess otherwise noted. Prices subject to cha

£T




SALAD COLLECTION (Select One)

Traditional Caesar $5
Chopped Romaine Hearts Served with Asiago Cheas€ryuton

Mixed Greens $5
Seasonal Greens and Romaine Hearts, Tomatoe
Shredded Mozzarella Cheese Served with a Balsaneissin

New MonicaMixed Greens $6
California Baby Greens with Beet and Carrot Wa
Toasted Almonds, Feta Cheese and Balsamic Vinte

The Wedge - $7
Iceberg Lettuce with Extra Virgin Olive Oil, RaisinWalnuts
Creamy Dressing, Shredded Mozzarella and Pickled&

Mozzarella and Tomato - $8
Fresh Italian Soft Mozzarella Cheese and Vine Rip@ato
with Basil Infused Extra Virgin Olive Oil and Balsamie&uctior

All menu items are subje to a 22% service charge arfh Gtate sales tay

All prices are per person, plus tax and gratuitjess otherwise noted. Prices subject to cha
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Dinner Entrée Collectic

Select a Maximum of Two (2) Entrée Choi
If the Selected Entrees have Different PricesHigher Priced Menu Item Will Apply to Both Seleats

POULTRY

Spit Roasted Honey and Ginger Rubbed Chicken $24
Free Range Chicken with Wing Bone Served with StieddTomato Polenta and Aspara

Chicken Breast and Truffle Mushroom Ragout $25
Chicken Breast Served with Casa Monica Mashed &etaand Roasted Vegetal

Chicken Parmesan $25
Double Chicken Breast with Asiago Cheese Battevegewith Pesto Linguini and Tomato S

Tagine Chicken $26
Chicken Breast Served with Olives, Capers, Tomates Preserved Lemons over Basmati

L emon Pepper Cornish GameHen $32
Cornish Game Hen Served with Maple Sweet PotatdMas Green Asparac

Long Island Duck Breast $35
Seared Duck Breast Served over Creamy Goat Ched=et®, Haricot Verts and a Red Wine Demi G

MEAT

Wild Mushroom Pork Tenderloin $29
Mushroom Brandy Demi Glaze Served with Asiago Cheederi®a and Green Be:

Omaha Filet Mignon $36
Filet Mignonwith Balsamic Demi Glace, Roasted Asparagus and Blueese Butter over Creamy Mashed Pot

Flat Iron Steak $32
Flat Iron Steak with adtt Wine Demi Reduction Served with Mashed PotasoekGreen Bea

120z. New York Strip $34
Mashed Sweet Potatoes, Green Beans, and Au Pau®

Whole Slow Roasted Beef Tenderloin (center cut) $42
Tender Steak with a Mushroom Demi Glaze Seover Truffle Mashed Potatoes and Haricot v

All menu items are subje to a 22% service charge arfh Gtate sales tay
All prices are per person, plus tax and gratuitjess otherwise noted. Prices subject to cha
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SEAFOOD

Cashew Crusted Salmon Sriracha $29
Salmon Filet with Mandarin Glaze and Red Chili Sawith Sautéed Baby Spinach and Mashed Pof

Caribbean Spiced Tropical Mahi Mahi $28
Mahi Mahiwith a Warm Grilled Pineapple Salsa with Roastedakagus and Sweet Potato M

Salmon Medallion $31
Salmon Medallions with Saffron Sauce with RoastedliGMash Potatoes and Green Aspar

Chilean Sea Bass and Cilantro Truffle Oil $35
Chilean Sa Bass with a Balsamic Reduction Served with Aspas&pears and Mashed Pota

Baked Mahi Mahi $35
Baked Mahi Mahi with Saffron Shrimp Ragout Servathwsreen Asparagus and Three Cheese R

Morrocan Grouper $36
Grouper Sautéed with Garlic, i@¢s, Tomatoes, Basil, and Raisins Over Creamy Gbatse Poler

Herb Crusted Sea Bass and Saffron $37
Basil, Parsley, Cilantro and Asiago Cheese Servgdatato Mash with Pernot Saffron Se

VEGETARIAN

Grilled Vegetables and Mushrooms - $28
Mozzarella Baked Portabella Mushrooms Served wiille@ and Marinated Vegetables with Basil, Cilan®il and
Wild Rice

Lo Mein Noodles and Fried Tofu - $29
Stir Fried Noodles with Green Beans, Carrots, Onimd a Variety of Mushrooms with a Peanid Sweet Soy Sauce

Risotto with Black Truffle Oil and Asparagus - $31
Mushroom Ragout and Asiago Cheese

All menu items are subje to a 22% service charge arfh Gtate sales tay
All prices are per person, plus tax and gratuitjess otherwise noted. Prices subject to cha
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Duet Entrée Collectic

Petite Sirloin and Crab Cake $34
Petite Sirloin with Balsamic Demi Glace and Lum@alCake with Citrus Beurre Ble
Servedwith Mashed Potatoes and Green B:

Pork and Shrimp Stack $34

Smoked Pork Tenderloin with Blackberry Reductiod &ilantro Marinate
Black Tiger Jumbo Shrimp Stack with a Lobster Eriaun

with Mashed Potatoes and String Beans

Chilean Sea Bass and Grilled Omaha Filet Mignon $46
Chilean Sea Bass with Saffron Sauce and Filet Migmith Balsamic Demi Gla:
Served with Wasabi Mashed Potatoes and Roastedagp

Grilled Omaha Filet Mignon and Jumbo Black Tiger Shrimp Stack $46
Filet Mignon with PortWine Demi Glaze and Cilantro Marina
Black Tiger Jumbo Shrimp Stack Served with Mashett®es and Roasted Aspare

Omaha Filet Mignon with Crab and Shrimp Ragout $49
Filet Mignon with Creamy Crab and Shrimp Rag
Served with Mashed Potatoes daicken Bear

Omaha Filet Mignon and Fancy Fresh Lobster Tail $60

Filet Mignon with Balsamic Demi Reduction and Culhter Lobster Tai
with Saffron Butter Sauce Served with Truffle MagliRotatoes and Haricot Ve

All menu items are subje to a 22% service charge arfh Gtate sales tay

All prices are per person, plus tax and gratuitjess otherwise noted. Prices subject to cha
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Dessert Collectic

(Select One)

Single Sweet $4
Choice of Dark Chocolate Mousse, Traditional Tirsumbr Assortment of Berries with Whipped Crt

Fruit Tartlet $7
Sugar Dough Crust with Vanilla Creme Custard areskirui

White Chocolate Strawberry Swirl Cheesecake $7
Wild Berry Coulis

M ocha Chocolate Cheesecake $7
With Kahlua Anglaise and Dark Chocolate St

Key Lime Pie $8
With Meringue and Berry Reducti

Dutch Apple Pie $8
With Créme Anglaise

New York Cheesecake $8
Fresh Fruit Garnish and Raspberry Cc

Bourbon Pecan Pie $9
With Vanilla Sauce

Warm Chocolate Cake $9
With Vanilla and Berry Sauce

Original Italian Tiramisu $9
Lady Finger Cookies, Mascarpone Cheese and Rune&spiSyru

Traditional Chocolate Cake $9
With White Chocolate Mousse

Sacher Torte $10
Austrian Choccate Tart with Raspberry Filling

Viennese Plate $12
Chef's selection of 3 of our Finest Dess

All menu items are subje to a 22% service charge arfh Gtate sales tay
All prices are per person, plus tax and gratuitjess otherwise noted. Prices subject to cha

£T

11




Dessert Enhance

ACTIVE DESSERT STATIONS
Chef Attendant - $75 per hour
Bananas Foster Station $8
Cherry Jubilee $8

Dip and Roll $10
Station withFresh Strawberries, Dark and White Chocolate Foidp

Roll Enhancer Items
2 ltems -$2.00 Per Person, Each Additional Item is $1 Pesd?

Strawberris Pineapple
Banana Marshmallows
Pretzel Graham Crackers
Créme Puffs Pound Cake
Rice Krispie Treai Biscotti

Vanilla Wafer: Ginger Snaps
Apples Cookies

Berries

CAKE CREATIONS

Celebration Cupcakes $6
Assorted Flavors

Birthday Cakefor the Birthday Person $7
White, Dark or Fruit Flavored

Business Logos or Personal Monogr Upon Request
Pricing Subject to Product Choice

All menu items are subje to a 22% service charge arfh Gtate sales tay
All prices are per person, plus tax and gratuitjess otherwise noted. Prices subject to cha
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